
 

Baking Powder Biscuit Recipe 
 

¾ cup white flour 
¼ cup wheat flour 
¼ teaspoon salt 
½ teaspoon sugar 
2 teaspoons baking powder 
2 tablespoons butter 
½ cup buttermilk 
 
In a large bowl, combine white flour, wheat flour, baking powder, salt and sugar.  
Cut in butter using pastry blender until you have small crumbs.  Make a well in 
the center of the dry ingredients; add buttermilk.  Gently blend ingredients 
together just until mixture clumps together.  
 
Place dough onto floured oil cloth.  Roll dough out to about 1/2 inch thick.  This 
will only take one or two light passes with the rolling pin.  Cut out biscuits using a 
small biscuit cutter.   
 
This recipe makes about six small biscuits. 

 

 
 


